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ABSTRAK 
Edible film merupakan pengemas biodegradable yang ramah lingkungan. 
Pati singkong dapat digunakan sebagai salah satu bahan dasar pembuatan edible 
film. Namun, edible film berbahan dasar pati singkong memiliki kekurangan. 
Edible film berbahan dasar pati singkong memiliki fleksibilitas yang rendah dan 
laju transmisi uap airyang tinggi. Diperlukan modifikasi terhadap edible film 
untuk mengatasi kekurangan tersebut. Modifikasi dapat dilakukan secara kimia 
melalui ikatan silang (crosslinking). Penelitian ini menggunakan asam sitrat 
sebagai agen ikatan silang (crosslinking) pada pembuatan edible film dari pati 
singkong. Tujuan penelitian ini adalah untuk  mengetahui pengaruh penggunaan 
asam sitrat sebagai agen ikatan silang (crosslinking) terhadap karakteristik edible 
film pati singkong. Edible film terbuat dari 5 gram pati singkong, 2 mL giserol, 
100 mL aquades, dan asam sitrat kristal (0%, 10%, 20%, dan 30% dari berat pati) 
yang kemudian digelatinisasi pada suhu 90C selama 30 menit. Larutan edible 
film akan dikeringkan dengan cabinet dryer dengan suhu 70C selama 12 jam. 
Hasil analisis ANOVA dengan signifikansi 5% menunjukkan bahwa 
penggunaan asam sitrat berpengaruh terhadap ketebalan pada konsentrasi 20% 
dan 30%, laju transmisi uap air pada konsentrasi 20% dan 30%, kelarutan pada 
konsentrasi 30%, dan tensile strength pada konsentrasi 20% dan 30%. Ketebalan 
edible film dengan asam sitrat 20% dan 30% lebih tinggi daripada edible film 
tanpa penambahan asam sitrat. Laju transmisi uap air edible film dengan 
penambahan asam sitrat 20% dan 30% lebih rendah daripada edible film tanpa 
penambahan asam sitrat. Kelarutan edible film dengan penambahan asam sitrat 
30% lebih tinggi daripada edible film tanpa penambahan asam sitrat. Tensile 
strength edible film dengan penambahan asam sitrat 20% dan 30% lebih rendah 
daripada edible film tanpa penamabahan asam sitrat.  
 
Kata kunci : Edible film, pati singkong, ikatan silang, asam sitrat. 
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ABSTRACT 
 
Edible films are eco-friendly biodegradable food packaging. Cassava 
starch could be used as material of edible film production. However, cassava 
starch-based edible films have weakness. Cassava starch-based edible films are 
low in flexibility and high in water vapour transmission rate. Therefore, 
modification on edible film are required due to its weakness. Modification could 
be done through crosslinking chemical modification. This research uses citric acid 
in edible film production as crosslinking agent. The purpose of this research is to 
study the effect of using citric acid as crosslinking agent on cassava starch-based 
edible film properties. Edible films are made from 5 grams cassava starch, 2 mL 
glyserol, 100 mL aquadest, and crystalin citric acid (0%, 10%, 20%, and 30% by 
weight starch) which is then gelatinized at 90C for 30 minutes. Edible film 
solution is dried by using cabinet dryer at 70C for 12 hours. 
Results of ANOVA analysis with 5% significance shows that the use of 
citric acids effect on thickness on consentration 20% and 30%, water vapour 
transmission rate on consentration 20% and 30%, solubility on concetration 30%, 
and tensile strength on concentration 20% and 30%. Thickness of edible films 
with citric acid adding on concentration 20% and 30% is higher than edible films 
without citric acid adding. The water vapour transmission of edible films with 
citric acid adding on concentration 20% and 30% is lower than edible films 
without citric acid adding. Solubility of edible films with citric acid adding on 
concetration 30% is higher than edible films without citric acid adding. Tensile 
strength of edible films with citric acid adding on concentration 20% and 30% is 
lower than edible films without citric acid adding. 
 
Keywords: edible films, cassava starch, crosslinking, citric acid. 
 
 
 
